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3600 birds of various kinds, 500 hares and rabbits, 40
deer, 120 Guinea hens, 360 wild fowl, 5000 smelts, 4000
other kinds of fish, not counting whitebait, 30,000 oysters,
1500 lobsters or crabs, 300,000 prawns, shrimps, sardines,
etc., 500 lbs. of grapes, 360 lbs. of pine apple, 240 melons,
some hundred thousand apples, pears, plums, etc., and
some millions of cherries, strawberries, currants, and other
small fruit, as walnuts, chestnuts, and figs; 5475 lbs. of
vegetables of all kinds, 2434} lbs. of butter, 684 lbs. of
cheese, 21,000 eggs, 43 tons of bread, half a ton of salt
and pepper, and near 2} tons of sugar; and that he will
drink 2736 gallons of water, 2394 gallons of coffee and
tea, 1368 gallons of beer, and 4200 gallons of other
liquids. This calculation, if only approximately accurate,
demonstrates most forcibly how great is the cost of our
daily subsistence, and how important is that” knowledge
which enables us to select and prepare these vast quantities
of food without loss or waste, and in accordance with the
laws of health. It is undoubtedly true that the greater
part of human labor is directly employed in producing
materials for human food.

Another serious drawback to the attainment of Domestic
Comfort is ignorance of the elements of comfort, especially
of good cookery. In the princely establishments of Europe
and the mansions of the wealthy, where a dinner is not
‘merely a necessity, but a luxury, all the great chiefs of the
kitchen are men. The Francatellis, the Soyers, the Blots,
and the Gouflés, whose names are familiar in both conti-
nents, are simply by profession male cooks, but they are
also men of genius, and deservedly take rank with
artists, for it requires as much talent to prepare a modern
banquet as to paint a modern picture. In the homes of
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ored and respected as a sculptor or a painter. The conse-
quence is, as ex-Secretary McCullough thinks, a French
village of a thousand inhabitants could be supported lux-
uriously on the waste of one of our large Amecrican hotels,
and he believes that the entire population of France could
be supported on the food which is literally wasted in the
United States. Professor Blot, who resided for some years
in the United States, remarks, pathetically, that here,
“ where the markets rival the best markets of Europe, it is
really a pity to live as many do live. There are thousands
of families in moderately good circumstances who have
never eaten a loaf of really good bread, nor tasted a well-
cooked steak, nor sat down to a properly prepared meal.”

But in American households it is not the fashion for men
to concern themselves with the details of the kitchen. The
wife is the prime minister in the administration of the
household, and within the limits of her jurisdiction her
power over the fortune and well-being of her subjects is
more absolute than that of the most despotic sovereign.
If she be ignorant of the arts of frugal management, or
wilfully extravagrant, or carelessly indifferent, not only the
exchequer but the health of the family will suffer. The
wife is the central figure in the household, and the secret
or philosophy of Home Comfort consists principally in
getting a good wife, who knows the things worth know-
ing in household management, or is teachable and
willing to learn.

The Qualifications of a Good Wife.

A good wife, it may be remarked, is not a natural growth,
springing from the soil without care or cultivation. Some-
thing undoubtedly is due to parentage and example, but in

the main a girl is trained to be what she becomes. Writers
3
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visedly impure and poisonel air, for the air becomes foul
and deadly if not perpetually changed—if not constantly
mixed, both by day and by night, with fresh, pure, external
air. Many persons, by breathing the same air over and
over again, are literally poisoned by their own breaths.

" This is not an exaggerated statement—alas, it is too true!”
For ventilation open the windows both at top and bottom,
that the fresh air may rush in one way, while the foul air
makes its exit through the other. This is letting in your
friend and expelling an enemy.

In order to preserve health a young wife should wash
her body thoroughly every morning. “ There is nothing,”
says Dr. Chavasse, “more tonic, and invigorating, and
refreshing than a cold ablution. Moreover, it makes one
feel clean and sweet and wholesome ; and you may depend
upon it that it not only improves our physical constitu-
tion but likewise our moral character. A dirty man has
generally a dirty mind.”

In order to preserve health a young wife should have a
nourishing diet, and especially a substantial breakfast. She
must frequently vary the kind of food, of meat especially,
as also the manner of cooking it. Where a lady is very
thin, good fresh milk, if it agree, should form an important
item of her diet. The meagre breakfasts of many young
wives, eating scarcely anything, is one cause, the doctor
thinks, of so much sickness among them, and of so many
puny children in the world. A woman who has no appe-
tite for her breakfast is not in perfect health, and should
consult her medical adviser.

In order to preserve health a wife should have seven or
eight hours of sound, refreshing sleep. “Sleep is of more
consequence to the human economy than food. Nothing
should therefore be allowed to interfere with slecp. And
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She is a chemist, technologist, and a physician. On the
walls of her laboratory are hung texts of practical wisdom
for the instruction of her domestics, and in an appropriate
corner, within convenient reach, is a small but select library
of books on Household Science, Domestic Economy, and
Common Sense Cookery. ¢ The practical value of cookery
books,” says Delamere, “ consists not so much in the in-
struction they afford to persons totally ignorant of the art, as
in their suggestiveness to heads of households who do know
something about it. A lady is puzzled how to vary agree-
ably and economically her day’s bill of fare. She consults
her books, and there are many good ones; and without
slavishly following their indications, adapts them to her
own tastes and circumstances. A clever housekeeper, with
only half a hint, will improvise pleasing culinary novel-
ties—novelties, that is, to the habitual diners at her own
family table, whereas .without the hint she might have gone
plodding on in a wearisome routine of roast, boiled, and
cold. : :

A good wife not only knows the details of household
duties, but the secret of economical management. There
are many women who have the disposition to do, and suc-
ceed tolerably well, provided they have plenty of means;
but their management is inordinately extravagant. They
throw away as remnants what would suffice a good cook
for a meal. They cook more than is required and allow
the surplus to spoil. They spend the time in making iced
cakes which should be devoted to making good bread. It
has been said of American women that there are more who
can furnish you with a good ice-cream than a well-cooked
mutton-chop ; a fair charlotte-russe is easier to gain than a
perfect cup of coffee; and you shall find a sparkling jelly
to your dessert when you sighed in vain for a well-cooked
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metics for the complexion, and pomades for the hair; and
is an expert in destroying bugs and banishing fleas. All
the information contained in the subsequent pages of this
volume is in substance familiar to a properly educated
woman, though we may wonder

“That one small head could carry all (she) knew.”

It is related that a lad who had been brought upina
wilderness by a hermit, and had been kept from the sight
of women, saw by chance two girls walking, and inquiring
what they were, was told they were fairies. Long after-
ward, when he was asked what was the pleasantest thing
he had ever seen in all his wanderings, he replied, “ The
two fairies in the wilderness.” So a man who has known
a good wife or mother treasures her memory as the
pleasantest recollection of his life,
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and slightly declining on every side to afford good drainage.
Trees upon a site always improve it, but they should not be
too numerous or too near the house, or they will make the
rooms gloomy and injure the walls and roof by their con-
tinual shade and dampness.

With regard to the aspect of a house, all architectural
writers concur that the principal front should be towards
the southeast. Mr. Repton remarks, “ I consider the aspect
of infinitely more consequence to the enjoyment and comfort
of the inhabitant than any prospect whatever; and every
common observer must be convinced that in this climate a
southern aspect is most desirable; but few are aware of
the total difference in the effect of turning the front of the
house a few points to the east or to the west of south, be-
cause, although the southeast is the best, the southwest is
the worst of all possible aspects, for this reason, that all
blustering winds and driving rains come from the south-
west, and consequently the windows are so covered with
wet as to render the landscape hardly visible.”

With regard to the plan of a proposed house, it is de-
sirable to spend a good dea! of time during the winter in
discussing and considering it, and it is well to take counsel
from an intelligent woman. Women generally have a
much better idea of what constitutes real comfort in a
house than men ; and on all points connected with the
relative arrangement of apartments, so as to save labor on
the part of servants, we would far sooner take the opinion
of an intelligent woman than that of the cleverest architect
who ever handled drawing square and pencil. The follow-
ing points deserve careful consideration in any plan that
may be adopted :

1. Let the kitchen if possible be on a level with the
principal floor, and for strong light and free ventilation it
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9. The chimneys should be curved gently in the form of
an S, instead of having them perpendicular. By this
means the draft will be good, the heat having a longer
passage through the wall, and the wind outside cannot puff
the smoke down further than the bend. The inside sur-
face should be perfectly smooth, which will prevent the
accumulation of soot.

10. The ceilings should be only moderately high, as it
is difficult to heat rooms with high ceilings, except with an
enormous expenditure of fuel.

11. The bedrooms should be roomy, not less than twelve
by twelve feet if possible, with ceilings at least eight feet
high, and well ventilated. Sleeping apartments should
never be placed on the ground-floor when it is possible to
avoid it. The unwholesome exhalations which affect the
atmosphere are more concentrated near the surface of the
earth. Dr. Rush observed, during the prevalence of
yellow fever in Philadelphia, that those who occupied
apartments in the third story were far less liable to attacks
than those who resided lower.

12. The best woods for the different apartments are:
oak, ash and yellow pine for the kitchen; oak for the
dining-room ; butternut for the sitting-room, parlor and
library ; oak and black walnut for the main hall; curly
maple for the bath-room; chestnut for the principal
sleeping room, and ash, maple and birch for the other
chambers. A very handsome wainscoting may be made
from alternate strips of light and dark curly maple.

13. As a protection against fire lay a flooring of thin
sheet iron over the joists and the wood upon that, and
sheathe the stairs with the same material. This is the ad-
vice of the eminent sculptor, Hiram Powers, who says that
during the thirty-four years of his residence in Florence,
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vades a house, unless some aperture for escape is pro-
vided.* .

16. Have a closet wherever a recess in the masonry may
afford space for one. A dwelling can hardly have too
many closets, and women especially appreciate the comfort
and advantage of having plenty of these convenient recep-
tacles for old clothes and dirt.

Lastly: It is an important precaution to have all the
drains properly trapped, not forgetting rain-water pipes
where they enter into underground drains. These are a
frequent source of bad smells and malaria, and from a
neglect of this precaution, and the want of cleanliness in

* Man’s ingenuity seems to be
equal to the achievement of most
difficult things, except the proper
construction and arrangement of
necessary houses and water-closets,

In the country these conveniences
are generally located so far from
the dwelling that they are decidedly
inconvenient, and women are com-
pelled to trudge to them through
storm and exposure, to the injury of
their health and the loss of their
modesty. Many for this reason do
not attend to the demands of nature
with that regularity the mainten-
ance of health requires, and thus
the stupidity of country designers
is often the cause of much suffering
and probably the loss of many
lives.

In the cities, water-closets inside
of dwellings become, from faulty con-
struction, decided nuisances. They
are continually out of repair, and
often emit a noisome odor that is

4

far from being wholesome. Within
a few years it has been discovered
that dry earth possesses the remark-
able property of not only deodoriz-
ing the refuse of the human body,
but converting it into an inoffensive
material that can be handled as
earth. Advantage has been taken
of this discovery. for the construc-
tion of EARTH-CLOSETS, which dis-
pense with the machinery of water-
closets and the vaults of privies.
The apparatus resembles a com-
mode, with a vibrating hopper, on
which the pulverized earth is
placed, and a movable hod to re-
ceive the deposits. They are made
either fixed or movable, and circu-
lars giving directions for their use
are easily obtainable in the princi-
pal cities. Those who have used
them commend them highly, and
they seem a valuable addition to
the resources for promoting comfort
in the household.
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be maintained at the daily expense of a little ice—the fur-
nace in the cellar and the refrigerator in the attic recipro-
cating with each other.”

Suggestions on Wall-Paper and Interior Decoration.

The ornamenting of apartments with hangings and
coloring involves so many points of nice consideration and
artistic effect, that very few painters or paper-hangers un-
derstand them. Where expense is not an object, a genuine
artist should be called in that the owner may have the
benefit of a trained and cultivated taste. If a master in his
profession, he will have a preference for God’s favorite
colors, green and blue; and for the dining-room of a fine
mansion he will probably recommend that the carpet be of
ultramarine blue, with a broad border of green oak leaves,
and that the walls be covered with dark green velvet in
panels ; and the carved oak chairs covered to match. Each
of the principal rooms, he will probably suggest, should be
decorated and furnished according to some dominant color,
that it may be known by a distinctive title, as the green
room, the crimson room, blue room, etc.

But as we are not gathering information for the benefit
of the wealthy and luxurious, but for those who are satis-
fied with comfortable homes, we would remark that the
first consideration before purchasing wall-paper for any de-
scription of house, large or small, is to note the supply of
light in the rooms and their dimensions. If the view be
north, northeast or northwest, or due east, the general tone
of coloring should be positively warm. Blues, greens, and
all shaded colors which involve any predominant use of
blues, must be avoided. In such aspects the choice should
tend towards reds, and all their various combinations
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but where the eye has to rest upon the surface of the wall
alone, a greater play of line in the patterns may become
advisable.

Paper-hangings, according to Eastlake, should in no
case be allowed to cover the whole space of a wall from
skirting to-ceiling. He says, “a ¢ dado,” or plinth space of
plain color, either in paper or distemper, should be left to
a height of two or three feet from the floor. This may be
separated from the diapered paper above by a light wood
moulding, stained or gilded. . A second-space or frieze left
just below the ceiling, and filled with arabesque ornament,
painted on a distemper ground, is always effective, but of
course involves some additional expense. The most dreary
method of decorating the wall of a sitting-room is to cover
it all over with an unrelieved pattern of monotonous
design.”

Nothing is more difficult than to estimate the effect and
intensity of colors, when spread over a large surface, from
the simple inspection of a pattern-book. The purchaser
will frequently find that a paper which he has ordered will
look either darker or lighter when hung than it appeared
in the piece. For this reason it is advisable to suspend
several lengths of the paper side by side in the room for
which it is intended, and it is only by this means that a
correct idea of the ultimate effect can be arrived at.

How to Clean Paper-Hangings.

To clean paper-hangings, take small pieces of stale bread,
about two days old, commence at the top of the room, and
with the crust wipe lightly downward about half a yard at
each stroke, till the upper part of the hangings is completely
cleaned all around, and so continue until the whole is gone






CHAPTER III.
THE ART OF HOUSE-FURNISHING.

“Whatever has nothing to do is a positive incumbrance ; and following
out this rule, the greater part of the ornaments introduced only add to
the defects of a design that has nothing of elegance, strength or utility to
recommend it to our attention. Had it any of these qualities it would
not require such an oppressive weight of meaningless scrolls and figures
to secure a favorable notice ; and any resort to this method of hiding de-
fects is as unbecoming as it would be for a lady to wear a brooch that
fastened no portion of her dress, or a chain of gold without a watch or
some other article of value attached to it.”—MasoN.

T is the fashion ef certain art critics to condemn all
modern furniture and upholstery as inferior not only
in design but in substantial excellence to that made
by hand in the Medieval age. This, with men like

Ruskin and Eastlake, is carried to the extreme of cynicism,
but it is, nevertheless, true that since the introduction of
steam-mills, and the abolition of long apprenticeships
among cabinetmakers, the markets are overstocked with
vast quantities of inferior furniture which it is not good
economy for any one to purchase.

A century ago the fashionable woods for furniture were
ebony and rosewood ; at a later date, and until recently,
mahogany was the favorite ; now walnut is more in demand
than all the others combined. Poplar is used largely by
cabinetmakers as an underwood for veneering, and maple for
chamber furniture ; while bass, or white wood, is employed

&5
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age in upholstery is to run into curves. Chairs are fre-
quently curved in such a manner as to insure the greatest
amount of ugliness with the least possible comfort. The
backs of sofas are curved so as to be manifestly incon-
venient; either too high in one place or too low in another
to accommodate the shoulders of a sitter. Drawing-room
tables are curved in every direction, perpendicularly and
horizontally, and are therefore inconvenient to sit at and
always rickety. This system of ornamentation is called
shaping. It always involves additional expense in manu-
facture, and therefore by avoiding “shaped” articles of
furniture the public will not only gain in an artistic point
of view but save their money.

Thirdly : There is a notion very prevalent among people
who have given themselves but little trouble to think at all
on the matter, that to insure grace in furniture, it must be
made in a flimsy, fragile manner. Thus we constantly hear
the expression “light and elegant” applied to a set of
drawing-room chairs which look as if they must sink be-
neath the weight of the first middle-aged gentleman who
used them. “Now lightness and elegance,” says a critic,
“are agreeable qualities in their way, and under certain
conditions of design art should be aimed at. For instance,
the treatment of mere surface ornament, such as painted
arabesques, etc., or of details purely decorative and useless,
as the filagree gold of a lady’s earring, may well be of
this character ; but objects intended for real and daily
service, such as a table which has to bear the weight of
heavy books or dishes, or a sofa on which we may recline
at full length, ought not to look light and elegant, but
strong and comely ; for comeliness, whether in nature or
art, is by no means incompatible with strength.”






HOUSE-FURNISHING. 59

table should be large enough to accommodate the dishes
without crowding.

Bedroom chairs should be substantial, with low seats and
high backs. The cane-seat chairs that come with chamber
sets of cottage furniture are not well suited for use in
bedrooms. With respect to washstands, those should be
selected which have high splash-boards to protect the wall,
and which are oiled or painted, not varnished.

In selecting bureaus, or chests of drawers, it is important
to select those which have drawers not exceeding five or six
inches in depth ; for every one knows the inconvenience of
being obliged to delve down below innumerable strata of
clothes to find some article of clothing which is wanted in a
hurry, and by the additional height gained in saving depth,
another drawer may be added to the set. Bedsteads can
now be obtained of all kinds and sizes, in wood or metal,
and those with a canopy and head-curtain, made of cretonne, _
chintz or damask, add much to the picturesqueness of a
modern bedroom. ’

Combination Furniture.

During the last quarter of a century the ingenuity of
cabinetmakers has been directed to the production of articles
that serve a twofold purpose, or what may be called com-
bination furniture. A round table has been made whichata
touch can be converted into a comfortable arm-chair and
writing-desk. High chairs for children have been made
which in a minute can be converted into a low chair and
play-table. Ottomans are so constructed that they can be
changed into two small settees and two arm-chairs. An
arm-chair is made that can readily be converted into an
invalid couch and a library chair, the back of which turns
over to form a pair of steps. At the New York Crystal
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consideration of safety, the effect produced by two points
of support is infinitely better. The triangular space en-
closed by a picture-cord stretched between three points
must always be inharmonious with the horizontal and
vertical lines of a room. .

Marble Tops on Furniture.

The use of marble by the cabinet-makers is increasing,
notwithstanding some critics contend that marble is fit only
for tombstones and should be rejected from the interior
and exterior of dwellings, and very few fine tables are now
made without marble tops, either carved or plain. The
Ttalian is the favorite variety, and of this the purest white
is preferred by most persons, though the dark veined is
usually harder and more durable. Purchasers in choosing
should take care to observe that the marble has a good
metallic ring when struck, which shows that it is capable
of resisting the action of acids and grease. When stains
have come upon a marble top, the following is the best
recipe for extracting them:

Saturate the soiled places frequently with pure spirits of
benzine, which will penetrate the marble and carry the
grease from the surface. This is about the only remedy
known, and will answer for every kind of marble. If
soiled with wine or acids, and the surface is decomposed,
scrub with a strong solution of soda, and afterwards rub
briskly with whiting-paste on a woollen rag. If the edges
are chipped, file off the roughest part, and then rub with
cuttle-fish until smooth; afterwards polish with whiting
as above.

The following is said to be a very valuable receipt for
MARBLE CEMENT:
5
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To Take out 0il or Grease from Cloth.

Drop on the spot some oil of tartar, or salt of worm-
wood, which has been left in a damp place until it is fluid ;
then immediately wash the place with lukewarm soft
water, and then with cold water, and the spot will disap-

pear.

. This will be found very useful, says Stokes, in his
Cabinet-Maker, and by proceeding as above, every spot
of grease in cloth will be completely taken out.

To Remove Stains in Tables.

‘Wash the surface with stale beer or vinegar ; the stains
will then be removed by rubbing them with a rag dipped
in spirits of salts. To repolish, proceed as you would do
with new work.

If the work be not stained, wash the surface with clean
spirits of turpentine, and repolish it with furniture-oil.

How to Cement Broken China, etc.

Stokes says: Beat the whites of eggs well to a froth;
let them settle ; add soft, grated or sliced cheese and quick-
lime; beat them well together, and apply a little to the
broken edges. This cement will endure both fire and
water.

Another good receipt, and which is nearly colorless, is

" the following :

Dissolve half an ounce of gum acacia in a wineglass
of boiling water ; add plaster of Paris sufficient to form
a thick paste, and apply it with a brush to the parts
required to be cemented together.






HOUSE-FURNISHING. 65

during, and is also more likely to blend well with the
surrounding tints.

Another precaution to be taken in buying carpets is to
avoid large patterns, unless the room be of extraordinary
dimensions ; for large figures, both in wall-paper and car-
pets, have a tendency to make rooms look smaller than they
really are. About the best carpet that can be selected for
ordinary drawing-rooms is a good Brussels, provided that
the pattern is one that bears some resemblance to something
in the world, and that in both figure and color it is cheerful.
For a sitting-room a substantial three-ply carpet, of some
medium dark pattern, but cheerful, is desirable. For bed-
rooms the ingrains are suitable, but the pattern should be
of soft colors, a prominent one of which should be green,
and the figures flowers and foliage.

In laying down carpets the most economical way is not
to fit them into the recesses of the room, the portions un-
covered by the carpet being painted in oil or covered with
oil-cloth, baize, or drugget. A square carpet, it is said,
may be changed eight times, and an oblong one four times,
when not fitted into recesses, whereas one fitted to the room
cannot be altered in position, except the apartment be sym-
metrical. Some authorities insist that bed-room carpets
should never be tacked down, so that they may be taken
up easily and frequently. They also direct that carpets
“should be sewn on the wrong side, with double waxed
thread, and with the ball-stitch. Take a stitch on the
breadth next you, pointing the needle towards you, and
then take a stitch on the other breadth, pointing the needle
from you. Draw the thread tightly, but not so as to
pucker. Bind the whole of the carpet with carpet-binding,
and nail it with tacks, having bitsof leather under the heads.”
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water should occasionally be used with a flannel cloth to the
marble chimney pieces and slabs, The various articles of
ornament should be carefully wiped or cleaned, and then
replaced. The ledges, panels of doors, window-frames,
mirrors, chairs, and tables, etc., should be dusted and
restored to their places. Picture-frames must be dusted
with a feather broom, and not with a linen duster.

If a broom be inserted every week in boiling suds, it will
be toughened and last much longer, will not cut the carpet,
and will sweep as elastic as a new broom.

Moths in carpets may be destroyed, both worms and eggs,
by spreading a wet sheet on the carpet, and passing a hot
flat-iron over it quickly. The steam, it is said, destroys
them.

To Clean and Brighten Brussels Carpets.

Take a fresh beef-gall, break it into a clean pan; pour
one-half into a very clean bucket, and nearly fill it with
lukewarm water: take a clean, coarse cloth, and having
brushed the carpet well, rub it hard with the cloth thor-
oughly wet with the gall water; do a small piece at a
time, have ready a dry coarse cloth, and rub the carpetdry ;
go proceed until the whole carpet is cleaned.

A few drops of carbonate of ammonia, in a small quan-
tity of warm rain-water, will change, if carefully applied,
discolored spots upon carpets, and indeed all spots, whether
produced by acids or alkalies. If one has the misfortune
to have a carpet injured by whitewash, this will immedi-
ately restore it.

0il Cloths.

In buying an oil cloth for a floor, endeavor to obtain one
that has been manufactured for several years; as the longer






CHAPTER 1V.

HOUSEHOLD CONVENIENCES NOT IN GENERAL USE,

“It is sometimes said that there are less improvements in the art of
housekeeping than in any other. It is quite clear that there are not
enough of them, and those which are made are not generally adopted.
Let us refer now to what we regard as an improvement in the little art
of shelling beans. The old method was making use of the thumb and
fingers; then the use of a needle to prepare the pod to open readily.
Now the method is to pour upon the pods a quantity of scalding water,
and the beans slip very easily from the pod. By pouring scalding water
on apples, the skin may be easily slipped off, and much labor saved.”—
RosInson.

OME one has remarked that it would be better for a
lady to give up some expensive article in the parlor,
and apply the money thus saved for kitchen conve-
niences, than to have a stinted supply where the

most labor is to be performed. If our countrywomen
would devote more to comfort and convenience and less to
show, it would be a great improvement. A full supply of
all conveniences in the kitchen and the cellar, and a place
appointed for each, very much facilitates domestic labor,
and for want of this, much vexation and loss of time are
occasioned while seeking vessels in use or in cleaning those
employed for various purposes.

An experienced housekeeper has also remarked that you
must have plenty of kitchen towels, or the chances are ten to
one that the first hired girl you have will take a damask

tablecloth to wipe the dishes and a fine wiping towel for a
69
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styles are made, each claiming a peculiar excellence; but
the most simple are the most efficient.

For the summer, gas cooking stoves are very desirable.
Several kinds are now made, giving great heat with small
consumption of gas; one—The Table Gas Stove—being
especially useful. This connects with the ordinary gas
burner by a flexible tube, will stand on the breakfast table,
and boil sufficient coffee for an average family. It cannot
be overturned, and the flame burns so well as not to soil
the brightest tinware.

A griddle greaser and scraper is a recent invention for
saving lard, and for cleanliness.

A no-drip molasses jug saves much discomfort.

Khnife-cleaning is a duty which often becomes irksome
in small families, and is always laborious. The Rotary
Knife Cleaner saves a great deal of time and labor, and
cleans very effectually, but unless care is exercised it is apt
to wear the knives quickly.

A cinder sifter is useful and economical. One we have
seen will stand in a corner and occupy little space. The
ashes, as taken from the grate, are poured in at the top,
and falling on a cone and sieve, the cinders fall into a
hopper at the front and the ashes into a hopper at the
back, and are easily removed.

Among the patented articles there is also a funnel strainer,
or a funnel and strainer in temporary combination, united
very simply by a catch and spring handle, so arranged that
when the funnel and strainer are used jointly, they are
held firmly together ; and when either one is to be used
alone, they can be easily separated.

There are also a number of contrivances patented for
filtering water, many of them worthless; but a good and
cheap domestic filter can be made as follows: Take a
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In this connection we may remark that, fo remove rust
Jrom steel articles, as knives, forks, razors, etc., cover with
sweet oil, well rubbed on, and let it remain for forty-eight
hours, then rub with unslacked lime, powdered very fine,
until the rust disappears.

“To prevent rust on iron or steel,” says Dr. Brewer, in
his “ Guide to Science,” “take one pint of fat oil varnish,
mixed with five pints of highly rectified spirits of turpen-
tine, and rub with a sponge. This varnish may be applied
to bright stoves, and even to mathematical instruments,
without hurting their delicate polish, and they will never
contract any spots of rust.”

We have already advised our readers not to buy a tea-
kettle of which the handle rests against the bulge, as it
may burn your fingers; and for the same reason do not
buy a soup ladle except it has a non-metallic handle:
that is, one either of wood, bone, or ivory.

To prevent a lamp from smoking, soak the wick in vin-
egar, and dry it well before you use it.
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the best portion for roasting ; it also makes fine chops for
broiling, frying or stewing, and when too large is divided
into two small joints, of which the thin is called the “kid-
ney end,” and the other the “ thick end.” The leg is used
whole for roasting, and from it is cut the “fillet of veal,”
or veal cutlets. The part of the leg after the fillet is taken
out is the “ knuckle of veal,” which makes a good, light
stew or boil.

The forequarter includes the shoulder, neck and breast.
A small family can make two dishes from the shoulder by
having the blade {aken from the thin end for roasting and
stewing. The “knuckle,” left with the flesh on, with the
blade-bone, will make an excellent and economical soup or
stew.

A leg of veal is also an economical piece to buy, for you
can take off cutlets from the large end, make broth of the
shank and roast the centre.

Calves’ sweetbreads are considered by some as the greatest
delicacy of the meat kind. The calf has two, known as the
“throat sweetbread,” from the neck and throat, and that
from or near the heart, called the heart sweetbread, which
is the more delicate. The color should be clear and a little
darker than the fat.

In calves’ heads, when fresh, the eyes have a bright, full
look, and the skin seems firmly fastened to the head. The
young horn should appear, to indicate the animal was old
enough to kill, for a small head and the absence of the horn
show the animal was too young to make wholesome food.
Never buy calves’ heads or feet with a yellowish look, or
which are slippery or slimy to the touch. When the head
is split open, the sense of smell will detect any unsound
condition of the brain.

In buying calves’ feet for use in soup always get those

7
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the genial heat of the sun, speedily increase the weight of
the quarters from eight to twelve pounds each, and with
age and forced feed these later in the season reach as much
as twenty-five pounds.

Pork, Ham, and Lard.

A pig until six months old is called a shoat ; after that
age it is entitled to be called a hog. When the rind is
tender and thin, or semi-transparent, the pork is young;
when thick and hard it is old. In prime pork the fat on
the back should be half an inch thick, firm and white, while
the lean should be of a pale, reddish color, and sappy. The
best pork is dairy-fed.

Measly pork may be known by the yellowish lumps or
kernels seen through the fat, and the lean and the heavy
and dull appearance of the flesh—reject it.

Every part of the hog, even the bristles, is available for
- some useful purpose. For roasting, the chine of pork is
considered the best, and for various other purposes many
prefer this to the small quarters, or that on which the skin
is usually permitted to remain, as the flesh is leaner and
thicker.

Pork, like veal, when properly cooked, should be well
done.

In selecting hams, run a knife along the bone, and if
it comes out clean the ham is good, but if it comes out
smeared it is spoilt.

Soyer says the best plan to test the freshness of pork,
or any meat, is to take with you to market in hot weather
two wooden skewers, and insert them in the flesh near the
bone and remove them, and the nose will detect any taiut
immediately ; this is much better than touching and feeling
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same remark is applicable to all kinds of prepared
meats,

Lard is frequently adulterated. It is a common practice
among the dealers in lard to mix from two to five per cent.
of milk of lime with the melted lard. A saponaceous com-
,pound is formed, which is not only pearly white, but will
allow of the stirring in, during cooling, of twenty-five per
cent. of water.

When there is water in lard, it flies all over the fire; in
that case, boil it a few minutes with a cover on the pan,
and then use.

How to Keep Meat from Spoiling. '

The following is a recipe for this purpose, for which
hundreds of persons have paid ten, and even twenty dol-
lars, amounting in the aggregate to thousands of dollars:

Take a quart of the best vinegar, two ounces of lump
sugar, two ounces of salt. Boil these together for a few
minutes, and when cold, anoint with a brush the meat to
be preserved. For fish the mixture is to be applied in-
gide ; for poultry, both in and outside.

Meat, either before or after it is cooked, may be pre-
served for a considerable time, even in warm weather, by
being placed in the centre of a clean earthenware vessel and
closely surrounded with common charcoal. To prevent
the flies from “blowing ” the meat, the vessel ought to be
covered with a wire gauze.

Another mode of preserving meat sweet and good for
several days in the warmest weather, is to cover it lightly
with bran and hang it in some passage where there is a
current of air.
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If the skin be thick and tough, and the bill and legs are
of a dark, reddish yellow, let the dealer keep the goose.
An old goose is unfit for the human stomach. ’

Buying Game.

There is no article of food so deceptive in appearance
and so difficult to judge whether it is young, tender and
good or not, as GAME.

In general, we may say that young birds may be distin-
guished by the softness of their quills, and that females are
more tender and juicy than males. Old pheasants may be
known by the length and sharpness of their spurs; in
young ones these are short and blunt. Old partridges have
light blue legs, instead of yellow brown. Wild fowl may
be known to be old from their bills and the stiffness of the
sinews of the legs ; those that have the finest plumage are
the poorest eating. Hares and rabbits are tested by tearing
the ear, and breaking the jaw-bone between the finger and
thumb ; if they do not tear or break easily, they are fit only
for soup or “jugging.” When game is not to be cooked
immediately, it is prudent to pepper the place where they
were shot.

In buying venison, choose the dark-colored meat, not the
black, but the rich reddish-brown flesh, with fine grain,
and well coated with fat. Keep it hung up in a cool, dark
cellar, covered with a cloth, and use as soon as you can
conveniently.

Vegetables Appropriate to Different Meats.

Potatoes are good with all meats. With poultry they are
nicest mashed. Sweet potatoes are most appropriate with
roast meat, as also are onions, winter squash, and asparagus.
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Cauliflowers are considered best when they are large,
solid, and creamy. They are stale when the leaves are
much wilted, and soft dark spots are seen through the
head.

In purchasing celery, choose the solid, close, clean, and
white stalks, with a large close heart, as they are likely to
be the most crisp and sweet, though all celery is rather
bitter early in the season. The season begins about the
middle of August, and celery is sweeter and better after
frost.

Of egg-plant, the large, purple, oval-shaped kind is the
best, and they taste, when fried in thin slices, something
like an oyster. They should be firm, not ripe.

Mushrooms are a dangerous article for an inexperienced
person to buy, as it is difficult to distinguish the genuine
from the poisonous. As a general rule, it may be stated
that in eatable mushrooms the stalk and top are dirty
white, and the lower part has a lining of salmon fringe,
which changes to russet or brown soon after they are
gathered. The poisonous manifest all colors, and those
which are dead white above and below should be let alone.

A good test is said to be to sprinkle salt on the spongy
part, and if they turn yellow they are poisonous, but if they
become black they are good. Let the salt remain on a little
while before you decide on the color. Mushrooms are in
season during September and October, but may be culti-
vated artificially throughout the year.

Peas should be always bought in the pods, which should
feel cool and dry. Close packing gives them a mashed or
wet appearance, and a warm feeling, which injures their

natural flavor ; and when the pods begin to look rusty the
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Apples should remain out of doors, in barrels, until the
weather becomes cold. They should not be headed up im-
mediately after having been gathered, as a moisture accu-
mulates upon them, which causes decay. When brought
in, set them in a back room until the weather requires
that they shall be put into the cellar. A linen cloth laid
over them will suffice until very cold weather. Many good
housekeepers prefer not to have apples headed up at all.
There is an advantage in being able to pick them over sev-
eral times during the winter, as one decayed apple may
injure all its neighbors. If they are moist, wipe them.
If frosted, put them in cold water.

Onions keep best spread out over the floor.

Parsnips should be buried in a pit in the garden, and in
very cold climates not opened until March or April.

Squashes should be kept in a dry place, and as cold as
may be without freezing.

Herbs should be gathered on a dry day, and when they
are just beginning to bloom, as they are then in their
perfection. .

Medicinal herbs should be dried, put up in paper bags,
and labelled. The leaves of those used in cooking should
be pounded, sifted, and put in labelled boxes or stoppered
bottles.

Herbs retain their virtue best-if dried by artificial heat.
The warmth of an oven,a few hours after the bread has
been taken out of it, is sufficient.

Cranberries will keep all winter in a firkin of water.

Oranges and lemons keep best wrapped in soft paper and
laid in a drawer.

In purchasing seeds there are two excellent methods of
testing their quality. One is to throw them into water:
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CHAPTER VI.

ON FUEL AND FIRES—SAVING GAS—PREVENTING
CONFLAGRATIONS.

“The fuel wasted by rich and poor in England is prodigious. The
Frenchman would almost cook an ox with the fuel which an English
housewife consumes in the roasting of a leg of mutton.”—PALL MaLL
GAZETTE.

EXT to a smoky chimney or a scolding wife a fire
that “ won’t burn” is one of the greatest vexations
in housekeeping. In all culinary operations a fire
is the one thing essential, and the best method of

making fires, and how to save fuel, are important consider-
« ations in Household Economy.

The substances principally used as fuel in America and
in Great Britain are—wood, coal, charcoal, coke, and to a
very limited extent, peat. The last three may be dismissed
with a brief notice.

Charcoal is simply wood which has been exposed to a
red heat until it has been deprived of all its gases and vola-
tile parts. Being very pure carbon, charcoal makes a hotter
fire than wood, but, as it requires frequent renewal, it is
inferior to wood or coal for household use as a fuel. It is
valuable in the arts, and being an absorbent of putrescent
effluvia, it will remove taint from meat.
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of “slag.” So, one ton of coal at four dollars a ton may
be dearer than another at ten dollars, and yet not one man
in fifty could tell the difference from external inspection.

A shiny, square fracture, we repeat, is what an honest
coal-dealer loves to see. He considers the article good in
proportion as it breaks at right angles firmly. If it shat-
ter in breaking, or break unsquarely, he will not look at
it. If the coal have among it flat pieces, with a dull, coal-
dust look, it is “bony.” Such a piece gives no more heat
than a bone; it is a black rock, nothing more; it is hard
to kindle, and goes out directly.

How to Kindle a Coal Fire.

Hard coal will not ignite until it is thoroughly heated
through and through, and as small coal will not require as
much wood to heat it up as large, it is important, where the
supply of kindling wood is limited, that the pieces of coal
which touch the wood should be small. As wood in cities
is more expensive than coal, economy suggests the use of as
little as practicable. The coal, then, for kindling, should
not only be as small as a pigeon’s egg, called “chestnut
coal ” by the dealers, but to economize the wood, the pieces
should not be over four inches long, so that they can be
laid compactly, then the heat will be more concentrated on
a given point of coal, and thus the sooner heat it through
and through to the degree requisite for actual ignition. If
the wood is thus placed, and is covered with one layer of
chestnut coal, it will redden with great rapidity and cer-
tainty. As soon as this is the case, cover over the red-
dened coal with another layer or two, and in a minute or
two put on the larger size. By putting a handful of shav-
ings or paper in a grate compactly, then some splinters of
dry wood, not larger than the little finger, and outside of

9






FUEL AND FIRES. m

opened, and the money, or what is the same, the heat, goes
flying up the chimney. With a little forethought all this
could be prevented, and a ton of coal made to last three
months instead of one. A good bright fire can be steadily
maintained with coal, with less trouble than with any other
kind of fuel, but not by raking, poking, and piling in
green fuel continually.

After breakfast, the fire should be cleared of ashes, if
there are any, and fresh fuel put on to fill the grate mod-
erately. Let the oven damper be turned up so as to heat
it, and leave the small top door open, more or less, accord-
ing to the intensity of heat required. In this way air
enters over the top of the fire, and maintains a far better
combustion, and consequently greater heat than when the
draft-dampers are thrown down. A washing can be done,
or “ironing” accomplished, with one-third less coal than
is generally thought necessary to use.

There is also great waste in throwing away half-burned
coal under the supposition that it is cinders. One who has
experimented with coal for twenty years, both in the house
and under the boiler, writes:

In cleaning the grate in the morning, you will find there
is a quantity of unburned coal, which has been externally
subjected to combustion. It is covered with ashes, and
looks to the inexperienced eye like cinder. It is often re-
lentlessly dumped into the ash-box. The fact, in many
cases, is, that the lump is only roasted on the outside, not
even coked, and is in a better condition for igniting than
the fresh coal. We have stated that coal is a condensed
form of carbon. The superficially burned lumps, found in
our grates or among our ashes, sufficiently prove this. But
take a lump of anthracite coal from the fire, red-hot and
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coal in Pennsylvania and, we believe, in New York, is
twenty-two hundred and forty pounds, or twenty-eight
bushels of eighty pounds each. A bin that will hold an
honest ton of red ash coal should measure forty feet cubi-
ical—that is, the internal length, breadth and height of the
bin multiplied together. For instance, thus, four feet broad,
five feet long and two feet deep.

Gas as a Fuel,

Within a few years very great improvements have been
made in the construction of apparatus for utilizing gas as a
fuel. All the culinary operations of roasting, baking, boil-
ing, and stewing are now done to a limited extent by gas,
and for some of these purposes it is superior to coal.: Meats
can be roasted by gas without parting with their juices,
and consequently there is less waste, and their flavor is
preserved. Boiling and frying can be done with greater
perfection than over the open fire, on account of the readi-
ness with which the heat can be increased or decreased at
pleasure. Gas-stoves are peculiarly adapted for the French
style of cooking, and the production of soups and stews.

For heating apartments of moderate size, gas has been
found very effective and economical, when the burners and
regulators are properly constructed. Some of these stoves
are now so arranged that the flame of the gas acts on an in-
combustible, fibrous material, called asbestos, which speedily
becomes incandescent, and this produces a lively and cheer-

ful appearance.

How to Regulate and Save Gas.

In all the principal cities of the United States and
Europe, gas is now the most popular agent for producing
-artificial light, though hardly known at the beginning of






SAVING GAS. 115

color. Defective burners are very common, and by their
use the consumer frequently does not obtain more than one-
half the available light to be derived from the gas.” Lava-
tipped burners are preferable to metal, because they will
not rust.

Next to proper burners, a good regulator is an econo-
mizer of gas. This is a small self-acting instrument, gener-
ally attached to the outlet of the gas meter, at the en-"
trance to the premises, and contains a suspended plug,
or cone, which opens or closes the orifice through which
the gas passes in direct accordance with the decrease or in-
crease of the pressure in the company’s pipes. By this
means the pressure in the consumer’s premises may always
be maintained at one uniformity, so long as there is a suffi-
ciency of supply. “The economy derived by the use of the
regulator must depend on circurastances, such as the pressure
of the gas in the locality, the care previously employed in
adjusting the lights, the kind of burners employed before
and after using the instrument ; but it is by no means un-
common for a saving of from 25 to 40 per cent. being
effected by its use, and still retaining the same amount of
light. Professor Silliman gained even better results than
these by using a regulator, thereby, as he stated, effecting a .
saving of nearly 50 per cent. In all large establishments
of several stories high, a distinct regulator is essential for
each floor, inasmuch as gas by its lightness has a tendency
to ascend, so that in the absence of this instrument there is
often an excess of gas in the upper portion of a building,
whilst the lower premises are in comparative obscurity.”

There is a method of enriching gas, by causing it to
pass, just previous to combustion, through prepared oils
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The reason for lying down is, that then the flames burn
quite slowly towards a vital part, but almost instantly
while standing upright.

“If persons awake in the night, and find the room filled
with smoke, they should get out of bed, and creep with the
face as near the floor as possible to a door or window. A
room may be so full of smoke as to suffocate any one stand-
ing up, and be perfectly safe to breathe in,a few inches
from the floor.”

With regard to the use of kerosene lamps, which so often
cause fires and death by their explosion, he says: “ Never
blow down the chimney of a kerosene lamp to extinguish
it. Never use great quart lamps. They are very dangerous.
If you have them, throw them against a stone wall. Never
buy the cheapest oil. Get the best. Lamps, when lighted
in the morning without being filled, and taken quickly
about the house, are very liable to explode.” *

To Save a Person on Fire.

Seize a blanket from a bed, or a cloak, or a carpet, or

any woollen material.

Hold the corners as far apart as

* There are sellers of “patent
burning oils” who claim you can-
not explode them if you try all day.
To show this they pour the oil on a
tin plate or pan, apply a match to
the fluid, and the fire is extin-
guished. The fallacy of this is ex-
plained, as follows: Benzine does
not explode, but the vapor which
rises from it does. When the ben-
zine is poured upon the plate the
vapor passes off into the air safely.
‘When it is gone, the match is ap-
plied with the result as stated. But
when the dangerous oil is in a

lamp, the vapor cannot find its
way to the air, but fills the lamp
above the oil. Now we have the
flame of the lamp over the vapor.
If we blow the flame down to the
vapor, or 8o shake the lamp as to
force a tiny stream of the vapor up
to the flame, or the vapor increases
until it fills the lamp, and is forced
up the side of the wick to the flame,
the vapor takes fire, and burns its
way back into the lamp, when the
whole of the vapor explodes, setting
fire to the oil, and often killing the
person holding the lamp.






CHAPTER VII.

ABOUT EATING AND ARTICLES OF FOOD.

“Animals fill themselves, man eats. The man of mind alone knows
how to eat.”—BRILLAT SAVARIN.

LL the inferior animals are endowed with instinct to
direct them to the right food, that has been provided
for them, and which requires no cooking or previous
preparation ; man, on the contrary, was predestined

to exert not only his body in gathering his food, but his
intellect in adapting it to the wants of a complicated organ-
ism. All the elements that compose the human body have
corresponding elements in the animal and vegetable crea-
tion ; but man is compelled to exercise his mind and reason
to select from the various articles, those which are adapted
to his peculiar and constantly changing circumstances.
Food, that to the Esquimaux would be wholesome nutri-
ment, would disgust and poison the inhabitant of the
tropics, while the cooling fruits and vegetables of the
equator would freeze or starve the sojourner in polar
regions.

All food in ordinary use may be divided into four
classes : heat-producers, of which the representative articles
are, butter, lard, fat of meats, vegetable oils, fine flour, etc.;
2d, muscle-makers, of which the representative articles
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It will be perceived that pork contains five times as
much of the food for heat as of the food for muscles and
tissues, and is therefore the best for cold weather, while
veal is better suited to warm weather. In lean beefsteak,
the muscle-making principles predominate,and consequently
butter or potatoes, rice or Indian corn should accompany
it, while with fat pork we require beans, peas, etc. Pork
and beans contain the muscle and vital elements as well as
the heaters, and are exceedingly wholesome diet for those
who are active and exposed to the cold, while they are stupe-
fying to the sedentary, and tend to produce inflammatory
diseases or congestion if eaten in hot weather.

Fishes are found to contain, when chemically analyzed,
about the same muscle-making elements as are found in
lean beef and mutton, with a larger proportion of phos-
phorus or food for the brain. The active kinds of fish, as
trout, pickerel, and shad, are more valuable as food than
the common white fish, like cod and haddock. Containing
a Jarge proportion of phosphorus, or the vital element, they
are especially suited to students and sedentary men, though
fish pickelled in brine are more suitable for laboring men
than others.

Ckickens or poultry are not equal to fishes as a food
for the studious, but they contain more of the muscle-
making and heat-producing elements than beef or veal.
This is especially true of the legs of a chicken or turkey,
which are far superior to the breast as a valuable food.
The breast is white, dry, and somewhat insipid, while the
muscles that move the legs are dark, juicy and have a
rich flavor. In birds which live on the wing, it is other-
wise. Their breasts are rich in muscle-making and vital


















CHAPTER VIII.

CHEAP LIVING AND ECONOMICAL FOOD.

“No charitable societies have ever done so much good to the poor by
the distribution of food, as they could do by printing and putting into
the hands of every family, a little tract containing practical lessons of
economy in the art of living well and living cheap—an art that would
prevent the waste of food, and lessen the expense of first purchases, and
increase the nutritious qualities while it added immensely to the table
enjoyment of every family.”—RoBINsON.

MERICANS are reproached not only for being great
eaters, but the most wasteful and extravagant con-
sumers of food on the face of the earth. The whole
system of American cookery is based upon a state

of things that existed when food was so plentiful as to have
scarcely any gioney value. When wheat could be purchased
for less than fifty cents a bushel, and corn was burned for
fuel, as it has been in some of the Western States, there
could be little or no inducement to economize in their use.
But where thousands are on the brink of starvation; relying
on public soup-houses for the means to sustain life, as has
been the case in the Atlantic cities since the late financial
panic, the waste-of food becomes a crime against the well-
being of society. How to get sufficient nourishment from
food with the least expenditure of money, is therefore the
question we propose to consider in this chapter.
181
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nerbs, or it can be made into “ hodge podge,” “ toad-in-the-
hole,” ragout, or baked minced mutton. Cold veal can be
made into Scotch collops, or veal cake, or pie, or fried pat-
ties, or ragout, or rissoles, or rolls, or minced with vege-
tables or maccaroni. Cold poultry can be made into French
chicken cutlets, chicken salad, curried fowl, hashed, fricas-
seed, fried, minced, into a ragout of fowl, or fowl sauté
with peas, or croquettes. Even cold pork may be cut into
nice-sized cutlets, put into a stew-pan with butter, and
chopped onions, and fried, and when properly seasoned,
will make a savory and economical dish.

Soyer's Thirty Receipts in One.

Put a pound of the crumbs of bread to soak in cold water,
or better, in milk ; take the same quantity of any kind of
boiled or roasted meat, a little fat, which chop in dice rather
fine; press the water out of the bread ; put in the pan two
ounces of butter, lard, or dripping, with two teaspoonfuls
of chopped onions; fry two minutes; add the bread; stir
with a wooden spoon until rather dry; then add the meat;
season with a teaspoonful of salt, half of pepper, a little
grated nutmeg, if handy ; stir till quite hot; then add two
eggs, one at a time; mix very quick, and pour on dish to
cool. Then roll it into the shape of small eggs, then in
flour; egg them and bread crumb; fry a nice yellow
color, and serve plain, or with any sauce you may fancy.

Anything eatable, the remains of meat, poultry, game,
or fish, may be used up in this way.

While considering the subject of economy in food, we
may as well here allude to one or two other points; as, for
instance,
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they break. Leaving the water on the fire, take them out
and mash fine, with the flour and sugar, wetting gradually
with the hot water, until it is all used. When lukewarm,
add a gill of good yeast, and set aside in an open vessel
and warm place to ferment. When it ceases to effervesce,
bottle and set in ice-house. This yeast is very nice and
white, and is preferred by many who dislike the bitter
taste of hops. It is also convenient to make when hops
cannot be obtained.

Potato Bread Sponge.

Six potatoes, boiled and mashed while hot; six table-
spoonfuls baker’s yeast, two of white sugar, two of lard,
one teaspoonful soda, one quart of warm (not hot) water,
three cups of flour.

Mash the potatoes, and work in the lard and sugar.
Stir to a cream, mixing in gradually a quart of the water
in which the potatoes were boiled, which should have been
poured out to cool down to a blood warmth. Beat in the
flour, already wet up with a little potato-water to prevent
lumping, then the yeast, lastly the soda. Cover lightly, if
the weather is warm; more closely in winter; and set to
rise overnight in a warm place.

Bread Sponge (Plain).

One quart of warm water, six tablespoonfuls baker’s
yeast, two of lard, two of white sugar, one teaspoonful of
soda, and flour to make a soft batter. Melt the lard in the
warm water, add the sugar, then the flour by degrees, stir-
ring in smoothly. A quart and a pint of flour will usually
be sufficient, if the quality is good. Next comes the yeast,
lastly the soda. Beat up hard for several minutes, and set
to rise as above. Bread mixed with potato sponge is more

























































CHAPTER X.

DAINTY DISHES FOR DAINTY PALATES.

“The art of cookery consists in exciting the taste. To excite a stomach
of papier-maché, and enliven vital powers almost ready to depart, a cook
needs more talents than he who has solved the infinitesimal calculus.”—
SAVARIN.

1. DOMESTIC COOKERY.

E are now approaching that mysterious realm known
as “ high-class cookery,” but we do not propose to
enter very far within its precincts. It is surmised
by some, that many of the dishes prepared by the

French professors of the culinary art are not what they
seem, and that often rich and highly-flavored sauces dis-
guise what in itself is not very savory or palatable. But
before we approach the great oracles of this hranch of
cookery, to inquire what foundation of truth this suspicion
rests upon, or to ask those who compound the dishes that
grace banquets and astonish epicures to disclose some of
the secrets of their art, we propose to dwell for a while in
still more pleasant company, and inquire how the most
skilful of American and English wives and mothers pre-
pare those familiar yet dainty dishes that are among the
most valued of HoMe COMFORTS.

First of all, as the English are celebrated for their roast
beef, we have requested Mr. BoYCE, of London, to tell our
readers
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How to Roast Beef, English Style.

Roasting—that is, cooking by the direct heat of the fire
(in front of, and not over the fire, which constitutes broil-
ing)—is characteristic of English cooking, as much as
stewing or sautéing is of French cookery, or frying and
baking of American, and though the interchange of ideas
is breaking up the old distinctions, we can still enjoy the
idea that the Englishman looks down upon French dishes
as kickshaws and messes, while the French cook still
buasts, that

From an old shoe,

He could make a ragodlt,

That should beat the roast beef of Old England.
The glorious old English roast beef.

The first point of importance is to select beef of the very
best quality, and, whether it be the fillet, ribs, or sirloin,
sec that the fat and lean are mingled, so that the clean cut
scems marbled, that it is free from much sinew, which
would indicate age, and that the outside fat show of a rich
color, which denotes good feeding and proper maturity.

Beef for roasting should be kept some days before being
used, or as long as it is possible to keep it without salting,
for no salt should touch beef until it is cooked ; and then
the first thing to notice is, that the fire must burn perfectly
clear and bright. In England, bituminous coal is used,
and ranges are made capable of being widened or con-
trneted, with the bars running horizontally, and the fire
wanally oxtends beyond the meat, so that the ends of the
joint ‘umy be properly cooked. A Dutch oven is most
generally usd, the spit. puwsing through, and receiving its
motion o machinery, as previously described in the
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slowly, basting often with butter and water.” By the time
it is done, have ready in a saucepan a cup of cream—
diluted with a few spoonfuls of hot water, lest it should
clot in heating—in which has been stirred cautiously two
tablespoonfuls of melted butter and a little chopped
parsley. Heat this in a vessel set within another of
boiling water, add the gravy from the dripping-pan, boil
up once to thicken ; and when the trout is laid in state in
a hot dish, pour the sauce around him. Salt him lightly,
should he need it, but let no sharply-spiced sauces come
near him. Eat, and be happy.

Brook trout form a rarely delightful breakfast or supper
dish. They should be fried quickly in hot fat or fine olive
oil, without seasoning, and taken out instantly they are
a delicate brown, and placed for a few seconds upon a
hot folded napkin, to absorb whatever grease may cling to
their speckled sides. This simple dish, says Savarin, duly
sprinkled with slices of lemons, is worthy to be offered to
a cardinal.

Roasted or Broiled Rail or Reed Birds

are a dainty dish. Skilled cooks roll an oyster in melted
butter, then in bread crumbs seasoned with pepper and
salt, and put this into each bird before roasting. Then
baste with butter and water three times, put layers of toast
underneath, and, while roasting, baste freely with melted
butter. About twelve minutes will be required to cook
these birds in this way, and they will be found a  dainty
dish indeed. : .

Roast Pig and Apple Sauce.

Charles Lamb claims that, of all the delicacies in the
eatable world, the most delicate is a young tender suckling
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of a pig roasted. It must be roasted, not seethed or boiled.
He says: “There is no flavor comparable, I will contend,
to that of the crisp, tawny, well-watched, not over-roasted,
crackling, as it is well called ; the very teeth are invited to
their share of the pleasure of this banquet in overcoming
the coy, brittle resistance, with the adhesive oleaginous—
oh, call it not fat—but an indefinable sweetness growing up
to it, the tender blossoming of fat—fat cropped in the bud
—fat and lean so blended, and running into each other,
that both together make but one ambrosial result or
common substance.”

For very young roast pig, the best sauce is probably a
few bread crumbs, done up with the liver and brains, and
a dash of mild sage. For roast pork, browned flour is said
to be the best for gravies. Apple sauce is the proper
accompaniment.

To Make a Haunch of Mutton Eat like Venison.

Mix two ounces of bay salt with half a pound of brown
sugar ; rub it well into the mutton, which should be placed
in a deep dish for four days, and basted three or four times
a day with the liquor that drains from it; then wipe it
quite dry, and rub in a quarter of a pound more sugar,
mixed with a little common salt, and hang it up, haunch
downwards; wipe it daily till it is used. In winter, it
should be kept three weeks and roasted in paste, like
venison. Serve with currant jelly.

Oysters Broiled on the Shell. LyMaAN.

Perhaps no dish is able to give more epicurean delight
than this, if well managed. It is just the thing for a night
supper, or for an elegant breakfast.

Select as many dozen as you have guests. They should
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Strawberry Shortoake. BeechER,

Rub into a pint and a half of prepared flour one teacup
of butter ; beat one egg very light; add milk to make a
soft dough ; divide in three parts; roll out lightly, lay one
portion on a pie plate or tin, sprinkle a little flour on the
top, then add the second cake, a little flour on the top of
that, and cover with the third. Bake quickly, but not too
brown. Let the berries stand with sugar sprinkled over
them till the cake is baked, then pull the thin portions of
cake apart ; spread half of the berries over the bottom cake,
adding more sugar and a little butter, lay the second over
them, and put on the remainder of the berries, with more
sugar and butter, placing the top cake over all. Put it in
the oven for a few minutes to heat through, and send to
the table.

National French Cake. SoYER.

In Paris it was formerly the fashion, and perhaps is yet,
for men and women, as well as children, after having wit-
nessed a melodrama, to rush to the shops where a delicious
puff-cake, called Galette, was sold. This celebrated cake
was made as follows :

Work lightly in a basin, or on a table, one pound of
flour with three-quarters of a pound of fresh butter; add
two eggs, a gill of cream, and a little milk if too stiff;
then add a quarter of a teaspoonful of salt, two of sugar;
work all well to form a good stiff paste; throw some flour
on the table, mould the paste round, roll it three-quarters
of an inch thick and quite round ; egg over, score it with a
knife in diamonds or any other shape, bake for about half

an hour in a rather hot oven, sprinkle sugar over, and
serve.
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A cheaper kind of Galette may be made by taking one
" pound of flour, a teaspoonful of salt, and six ounces of
butter, moisten with milk, and bake as above, adding a
teaspoonful of sugar.

Imperial Southern Cake. Mgs. PoweLL.

Mrs. J. C. Powell, skilled in the Southern style of cook-
ery, and who has promised to revise the proof-sheets of this
chapter, has contributed for the benefit of our readers the
following recipes for making Imperial Southern Cake,
Baltimore Tea Cake, and Southern Corn Bread and Pone.

Take one pound of sugar, one pound of flour, one pound
of butter, ten eggs, one wine-glass of apple brandy, three
pounds of blanched almonds, two of raisins, one pound of
citron—the almonds put in whole, and the citron cut in
large pieces. It will take from five to six hours to bake.

Baltimore Tea Cake.

Melt a tablespoonful of butter in a pint of milk, two
spoonfuls of yeast (home-made), and flour sufficient to make
a soft paste; let the dough stand three or four hours to
rise, split it open, then butter, close it, slice it, and send to
table hot. Grease the pan before putting in to bake, -

Southern Waffles.

Take a pint and a half of flour, three eggs, two table-
spoonfuls of lightened corn-meal dough before adding the
ingredients for corn bread, or pone, one large tablespoonful
of butter in milk (warmed) to make a thin batter, one tea-
spoonful of baking powder (Durkee’s). Bake in genuine
waffle-irons, which are smooth iron of a jet black, which is
very hard to find, even at the foundries.
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cooked, throw in six yelks of eggs, stir up well, pour out
into a flat pan, and when cold, roll into convenient shapes,
cover with egg and bread crumbs, and fry quickly in hot
fat. Serve well-powdered with lemon or vanilla sugar.

Cream fried.—Take a quart of milk and boil it. Then
put in another pan half a pint of cream, two ounces of
corn starch, half a pound of sugar, flavor to taste, and six
yelks of eggs; mix well and pour this into the boiling
milk ; stir all well together, and quickly pour into a flat
pan to cool; cut it up into round or square pieces; bread
as rice croquettes; fry and serve hot, well-powdered with
sugar. '

Omelette Souflée.—Take four eggs, separate the yelks
and whites ; take the yelks and three ounces of powdered
sugar, With some grated orange or lemon peel, beat well.
Take the whites, beat them to snow, and mix the two to-
gether. Shape in a silver dish any form you like. Bake
in a hot oven for twelve minutes. Sugar over and serve.

[It may be true, as the French say, that “cooking is
all pleasure and no trouble;” but we apprehend that our
readers will not take the same view of reading French
recipes. A dainty chapter of such dainty dishes will
satisfy their curiosity, as to what High Class cookery
means. |
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Or, put two spoonfuls of sweet cream into half a pint of
new milk ; squeeze into it the juice of a lemon, add half a
glass of genuine French brandy, a little alum and loaf
sugar ; boil the whole, skim it well, and when cool it is fit
for use.

Birthmarks and Moles may be eradicated in infancy, but
the advice of a skilful physician should be taken. Readers
are admonished against the use of depilatories to remove
hair from moles, as a fetid suppurating wound has fre-
quently been a consequence of such attempts.

Wrinkles, being occasioned by the obstruction or oblitera-
tion of the finer blood-vessels, may be prevented by the
use of lotions that stimulate the small threadlike blood-
vessels and moisture pipes, which have been closed, and if
the stimulating process be adopted previous to the closing
of these vessels, they will not be obliterated.

Take two ounces of onion juice, two ounces of the white
lily, two ounces of Narbonne honey, and one ounce of
white wax ; put the whole into a new earthen pipkin until
the wax is melted, and then take the pipkin off the fire and
continue stirring until it is cold. Apply on going to bed, .
and allow it to remain on until morning.

For Tetter or Ringworm in the face.—Take some aperient
medicine daily, and when the eruption becomes painful,
or itches violently, take the following sedative lotion:

R.—Liquor plumbi...........cc...t 1 drachm.
Distilled water......oovevunuens 1 ounce.

This is an excellent lotion for allaying itching and in-
dammation generally.

The toilowing is a novel cure for ringworm: Heat a
saovel tw a bright red, cover it with grains of Indian corn,
o ihem with a cold flat-iron. They will burn to a coal












250 HOME COMFORTS.

to be frequently cut in a circular form, and the whitened
portion at the root, next the vessels which supply the nail
with nutriment for its growth and preservation, should
always be visible. When the nails are disposed to break,
some simple pomade should be frequently applied, and salt
freely partaken of in the daily diet.

For Chapped Hands.—A good recipe is: Almond oil, or
sweet oil, three ounces ; spermaceti, four ounces ; pulverized
camphor, one ounce ; dissolve in an earthen vessel by the
aid of heat, and stir while it is cooling. Apply night and
morning.

Another good preparatlon for chapped hands, and which
will preserve them smooth by constant use, is ALMOND
PASTE.

Mix a quarter of a pound of unsalted hog’s lard, which
has been washed in common water and then in rose water,
with the yelks of two new-laid eggs and a large spoonful
of honey. Add as much paste from almonds well pounded
in a mortar as will work it into a paste.

Perhaps no better ointment for beautifying the hands
can be made than to take four parts, by weight, of the yelks
of eggs and five parts of glycerine, rubbed together in a
mortar. This compound may be preserved for years.

For Warts.—Common ink will remove them if applied
night and morning on their first appearance. When they
have been clearly developed, a certain means of extirpating
them is the following:

Take a small piece of court-plaster made upon India
rubber webbing, cut a hole in its centre, just sufficiently
large to admit the head of the wart; rub the head with
lunar caustic night and morning, and when it becomes
hard pick off the top and again apply the caustic. The
use of the court-plaster is to prevent the surrounding skin
from being injured. Or,












254 HOME COMFORTS.

Toothache frequently arises from indigestion or a dis-
ordered stomach; and when this is the case, it can be
cured by the judicious use of aperient and tonic medicines.

Small pieces of cotton, soaked in a solution of half a
teaspoonful of bicarbonate of soda (baking soda) in half
a tumbler of water, and applied to an aching tooth, has
frequently given instant relief.

Bad Breath.

One principal cause of an offensive breath is the accu-
mulation of tartar on the teeth ; the small particles of food
not being removed, become decomposed and incorporated
with the tartar and produce an abominable odor. A tem-
porary remedy may be found in the use of some strong
mouth-wash ; but a cure can only be effected by having
the tartar removed from the teeth, and those that are
decayed filled or extracted. Dentists are the best mouth
doctors.

To prevent the superabundance of phosphate of lime in
the saliva, which produces tartar, and to sweeten the breath :
Take five to ten drops of hydrochloric acid in half a tum-
bler of spring water, a little lemon juice and loaf sugar
rubbed on lemon peel, to flavor it to suit the palate. Take
three times a day for a month or six weeks, and then
occasionally. It is a pleasant refrigerant and tonic draught.

As a toilet preparation for bad breath, probably the
best is the concentrated solution of the chloride of soda
from six to ten drops in a wineglassful of water, and rins-
ing the mouth with a teaspoonful of the solution in a
tumbler of water.

For breath tainted by onions, parsley leaves, eaten with
vinegar or burnt coffee, are recommended.

























































































































































CHAPTER XV,

CHILDREN AND THEIR DISEASES.

“Nothing can be too insignificant for the attention of the wisest
which is not too insignificant to give pleasure or pain to the meanest.”—

MACAULAY.

HILDREN, in their health and appearance, are one
of the tests of thrift and sources of comfort within a
household. To rear up a family of children, strong
in body and sound in mind, is about the only evi-

dence that most persons can leave behind them that they
have not lived in the world in vain; while puny, nervous,
sickly and silly children betray their parents’ secret weak-
nesses, and are living monuments that the laws of health
have been somehow violated.*

* Travellers have frequently re-
marked, that females among the
Indian and other uncivilized races
bring forth children with far less
pain, difficulty and danger than the
women in Europe and the United
States. The secret of this exemp-
tion from the pains of parturition
appears to be, according to the views
of modern physiologists, that their
food consists less of those articles
that form bone or osseous mat-
ter; and consequently the child,
previous to birth, is an elastic,

yielding and India-rubber-like sub-
stance, easily born. It is believed,
therefore, by some, thatif white
women, during the last three or four
months of gestation, were to con-
fine their food principally to ripe
fruits and green vegetables, roasted
apples, oranges and fresh animal
food, with very little bread and
butter and no pastries, they would
have no more difficulty in bringing
forth children than their tawny or
copper-colored sisters. Many in-
stances are given in medical works
WO


































































CHILDREN AND THEIR DISEASES. 327

years’ itch,” which is much more common, even among
people of good circumstances, than most persons suppose,
nothing will succeed so well as red precipitate, in lard or
butter. Dr. Chase says the following ointment will cure
all cases of “the Itch,” and also pimples, blotches, ete.:
Unsalted butter, one pound; Burgundy pitch, two

-, ounces; spirits of turpentine, two ounces; red precipitate

pulverized, one and one-quarter ounce; melt the pitch,
and add the butter, stirring well together; then remove
from the fire, and when a little cool add the turpentine,
and lastly the precipitate, and stir until cold.

Dr. J. F. Bird, of Philadelphia, who has been remark-
ably successful in curing cutaneous diseases, uses for the
Itch the following ointment: Red precipitate, one ounce;
Venice turpentine, half ounce; simple cerate or unsalted
butter, one quarter pound.

Even tetterous affections are often readily cured, by the
application of this ointment.

Hiccough
Is generally of such a trivial nature as not to require in-
terference. But should it be severe, give four or five grains
of calcined magnesia, with a little syrup, and anise-seed
water. Hiccough may generally be traced to over-eating.

Scarlet Fever
Is one of those diseases that are very much dreaded when
they make their appearance in the household, though it is
by no means so fatal as is generally supposed. With
proper treatment and careful nursing there is really very
little danger to be apprehended from scarlet fever, unless
it be of the malignant type. In order to distinguish a
case of scarlatina from other eruptive diseases, as measles,
























SLEEP AND ITS APPLfAN CES. 835

some and durable. Spanish moss, which grows in long
festoons upon most of the trees in extensive forests in the
Southern States, makes a better mattress, if well prepared,
than poor hair. For lower mattresses, corn husks, Ger-
man grass, and beech leaves, are a very clean and durable
material. Probably there is no material which makes so
economical and at the same time so comfortable a bed as
husks, or “shucks,” as they are sometimes called. They
have also the advantage of being very easily obtained ; so
that almost every housekeeper in the country can prepare
and make her own beds at a very small expense. Lyman
says, “the labor of children may be successfully employed
in sorting and splitting the shucks, and removing all ends
and fragments of the stalk that are found adhering. A
mattress needle may be purchased for twenty-five cents,
The cost of ten yards of ticking is from three to five dol-
lars, according to quality; so that by labor that would
otherwise be unproductive, or nearly so, and an expendi-
ture of about five dollars, almost any housekeeper can
readily produce a mattress comfortable, durable, new, fresh
and wholesome.”

It must be admitted, however, that only wool and hair
mattresses make an entirely comfortable bed without either
springs beneath them or a softer substance above. The
ordinary spiral coils, which make the best springs, may be
obtained at any upholstery establishment, for about seventy-
five cents a dozen, and five dozen are sufficient for the
longest bed. A person moderately skilled in the use of
tools can bore the holes, and fasten them to the slats of an
ordinary bedstead. With proper usage, these springs will
last a lifetime.
























SLEEP AND ITS APPLIANCES. 843

maintaining a conscience void of offence, one may realize
““that to be able to lie down at nights and fall to sleep
within ten minutes, and to know no dream or waking until
morning comes ; and then to bound out of bed, full of
health, freshness and good humor, is a blessing well worthy
the warmest outgushings of a thankful heart towards Him
who giveth us all things richly to enjoy.”























































INDBZEX.

Actp, hydrochloric, 225; hydrocyanic, 321; sulphuric, 330.

Ague, proper treatment for, 271; whiskey a novel remedy for, 272; how
to prevent fever and, 273.

Alcohol, uses of, a8 a medicine, 300.

Ammonia, a remedy for bites of insects 264; should be kept in every
house, 301.

Ants, how to expel and destroy, 263.

Apples, machines for paring, 75 ; how to preserve, 95; how to thaw, whel{
frozen, 95; an excellent dish of, 197.

Apple sauce, the garnish for roast pork, 175; an improved, 197.

ART OF PROLONGING LIFE, chapter on, 344,

Asthma, remedies for, 271; preventive of, 356.

BacoN, points in good, 88; fried rashers of, 144; how to boil, 171;
how to extract salt from, 171; bacon-fat prevents pitting in small-
pox, 295.

Bain marié, a useful utensil, 172.

Baldness, remedies for, 247.

Bathing, cold, injurious to health, 350 ; in the sea, 351; tepid, beneficial
to old persons, 358.

Bass, how to cook, 97.

Beans, new method of shelling, 69; nutriment in, 137 ; how to cook, 138.

Beds, luxurious, recommended, 334 ; best coverings for, 336.

Bedding, airing of, in sickness, 267 ; shaking up, induces sleep, 337.

Bed-bugs, how to exterminate, 262,

Bedrooms, proper size of, 47.

Bedsteads, different kinds of, 59.
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-8 LYDEX.

Lawn hew to chome, 88; smalveis of, 134; mint, the best gamnish for
s T3

Lamps. dow w beep from smeking, 79; how 0 prevent explosions of,
o §

Lar?. sdelwestions of 80

Lasding sssllies. commmen in Fremch kitchens, 72,

Lasass how e cwe. 382

Lenc. the breping of recommended, 138,

Laacin sz exxeliens vegetable, 142

Lirx ax® or reexoscrsG. 344 ; Comier’s rules for prolonging, 348,

Lighaing, w ratwe thare strack by, 352

Lien, how te detect cothom im, T34

Liver compining. vemmedy far, 388,

Ladweres, buw w» select W

Langevir. befere the flood 344 ; illustrations of, in moder times, 346,
$C : reies for promoting, 350-350.

Mazscx wes of br cabimet-makers, 61 ; how t0 choose, tops for furniture,
€ : recipe fiox extracting stains from, 61.

Machie comneat. vabuable rocipe for. 62

Mackerel. Lraza’s method of cooking salt, 170,

MasxITrew chapter om. U

Mactees, excelionce of American, 37.

Marmusde. s exgesite. 8

Mameses, Yot Eads of 333

Mrases, yrocer teasmert for, 330

Meass, Tevipes r keeping sweet in warm westher, 89; economy in buy-
e 1R how 0 wee cold, 146 ; how to boil, 151 ; how to broil,
1R: dow o 7. 152 French method of sautéing, 153 ; how to roast,
M IN: how t0 wew, 154

MIDRCIXES, FAMILY. chapeer on, 966

NIk 2 sobticute for, 172; wees of condensed, 307; an antidote for
ToRve, SR

e how 1 clean, 62

Moineas, where 10 be kept, 102

Ml amd birthmarks, bow to eradicate, 246,

X\'&\L\w»&moy.hmﬁ;inhmim&;mﬁmm
& ia woallens and fors 238; in sofas, 239,

Nwshrovmss, bow o distinguish edible from poisonous, 93; good test of,
8§ recipes for cooking, 191.
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